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Use  of  Ethylene  in  the  Coloring  of  Citrus  Fruit.     By  E.  M.  Chace  and  F.  E. 
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Oil  and  Fat  Indus.  7:181-183.  1930. 
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Fruit  Juices  Preserved  by  Various  Methods  Find  Steadily  Growing  Market.  By 
E.  M.  Chace.     U.S.D.A.  Yearbook  Separate  1214.    Yearbook  -  1931,  pp. 
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Fruit  Products  Preserved  Successfully  by  Freezing  with  Solid  Carbon  Dioxide. 
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The  Juice  Sac  of  the  Orange  wit,h  Some  Observations  on  the  Plastide  of  Citrus. 
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Quick-Freezing  Citrus  Juices  arid  Other  Fruit  Products.     By  E.  M.  Chace  and 
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Health  Problems  Connected  with  the  Ethylene  Treatment  of  Fruits.     By  E.  M. 
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Possibilities  of  Preparing  Alcoholic  Citrus  Beverages.    By  H.  7i.  vonLoesecke. 
Citrus  Indus.  15(7) :8.  1934. 

The  Recovery  of  Naringin  and  Pectin  from  Grapefruit  Residue,     By  H,  D.  Poore. 
Indus,  and  Engin.  Chem.  26(6) : 63 7- 639,  1934, 

Florida  Grapefruit  Gil.    By  E.  K.  Nelson  and  II.  E.  Kottern,     Indus,  and 
Engin.  Chem.  26(6) :634-637.  1934. 

The  Occurrence  of  Citral  in  Florida  Valencia  Orange  Oil,    By  E.  K,  Nelson 
and  H.  H.  Mottern.     Jour.  Amor.  Chem.  Soc,  56(5):1238.  1934, 

The  Occurrence  of  a  Pentamethyl  Flavonol  in  Tangerine  Peel,    By  E,  E.  Nelson. 
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Preservation  of  Orange  Juice  by .De-aeration  and  Flash  Pasteurization,  By 
K.  V*..  vonLoesecke,  H,  H.  Mottern,  and  G,  N.  Pulley,  Indus,  and  Engin, 
Chem,  26(7):771-773,  1934. 

Florida  Tangerine  Oil,    By  E.  K,  Nelson,    Amor,  Perfumer  and  Essential  Oil 
Rev.  29(7):347-348.  1934. 

1935 


Citrus  By-product  Uses  May  ,Greatly  Influence  Fresh-Fruit  Market,  By  H.  In, 
vonLoesecke  and  H.  H,  Mottern.  U. S.D.A,  Yearbook  Separate  1547.  Year- 
book -  1935,  pp.  150-151. 

Orange  Juice  and  Orangeade  for  the  Dairy  Trade,    By  E.  H.  Mottern.  Proc, 
28th  Ann.  Conv.  Internatl.  Assoc.  Milk  Dealers,  pp.  146-155.  1935, 


Preparation  of  Alcoholic  Citrus  Beverages,    By  H,  "»Y,  vonLoesecke,  Fla. 
Grower  43(l):5-6.  1955. 


The  Detection  and  Measurement . of  Freezing  Injury  in  Valencia  Oranges.  By 
W.  B.  Davis.    Amer.  Jour.  Bot.  22(5)  :559-566#  1935. 


Pigments  of- Pink  Grapefruits..  By  M.  B.  Matlack.     Jour.  Biol.  Chem.  110(1)  :249 
253.  1935. 

A  New  By-product  from  Cull  and  Surplus  Fresh  Fruit,     By  D.  G.  Sorter.  Blue 
Anchor"  12(l):4,  18.  1935. 

1936 

Citrus  Juice  Canning,  Prepared  by  Staff  of  U,  S.  Citrus  Products  Stations. 
(Unnumbered  Processed  Cir.)  1936. 

Research  Promises  Valuable  Florida  Citrus  By-products.     By  H.  ~ih  vonLoesecke, 
Jacksonville  Jour.  Dec.  11,  1936,  p,  10. 

Wines,  Brandies  and  Cordials  from  Citrus  Fruits,     By  E.  W.  vonLoesecke,  H.  H. 
Motternj  and  Gj  N.  Pulley.     Indus,  and  Engin.  Chem.  28(l0)l224-1229«  1936. 

Solubility  of  Naringin  in  Water*    By  G,  H.  Pulley.     Indus,  and  Engin.  Chem., 
Analyt.  Ed.  8:360.  1936. 

Four  Years  of  Citrus  Products  Research  in  Florida.     By  H,  W.  vonLoesecke. 
Florida  Grower  44(6)  :7-86  June  1936. 

An  'Orange  a  Day.    By  W.  W.  Skinner.     Off,  Program  Fla,  Orange  Festival,  Jan.- 
Feb.1936,  p.  24. 

Progress  in  Citrus  Research  in  Florida.     By  Hi  G,  Knight,    Fla,  Grower  44(l):7 
Jan.' 1936.' 

Absorption  Rate  of  Ctcygen  by  Orange  Juice.     By  C.  W,  Eddy.     Indus,  and  Engin. 
Chem.  28 (4): 480-433.  1936, 

Treating  Fruits  and  Nuts  in  Atmospheres  Containing  Ethylene.    By  E.  M.  Chace 
and  D.  G.  Sorber.    Food  Indus/  8:292-294.  1936.- 
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Fermentation  of  Grange  Juice  as  Affected  by  the  Addition  of  Nitrogenous  Nu- 
trients.    By  A.  J.  Nolte.    Fruit  Prod.  Jour.  16(12) :360-S62.  1937. 

.  The  Processing  of  Citrus  Juices.     Observations  on  Keating  and  Cooling  Opera- 
tions.   By  J.  L.  He  id  and  W.  C.  Scott.    Fruit  Prod.  Jour.  17(4) :  100-104, 
and  121.  1937. 

Some  Wax-like  Constituents  from  Expressed  Oil  from  the  Seed  of  Florida  Grape- 
fruit.   By  K.  S.  Markley,  E.  K.  Nelson,  and  H,  S.  Sherman.  Jour.  Biol.  Chem 
118(2) :433-441.  1937. 
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The  Capacity  of  Flattened  Tube  Juice  Pasteurizers.     By  J.  L.  Heid  and  W.  C. 
Scott.    Fruit  Prod.  Jour.  16(5) : 136- 139.  1937. 

The  Work  of  Citrus ' Products  Station.     3y  J.  L.  Heid,  Texas  Farming  and  Citri- 
culture  13(11)  s4  and  22.-  1937. 

1938 


Processing  South  Texas  Fruits  and  Vegetables.  By  J.  L.  Heid.  Texas  Farming 
and  Citricuiture  15(6) :12- 13.  .1938. 

The  Use  of  Citrus  Pomace  in  Making  Imitation  Jams.     By  J.  L.  Heid.  Canner 
87(6):26,  1938. 

The  Chemist  Looks  at  the  Citrus  Products  Industry  in  Florida.    By  E,  W. 
vonLoesecke.     Citrus  Indus.  19(6):  6-7,  and  19.  1938. 

Dairy  Orange  Juice  Beverages.     By  D.  G.  Sorber.     Proc.  11th  Ann.  Inst,  of 
Dairying,  State  College  .of  Washington,  March  1938,  pp.  103-4. 

1939 

Note  on  Some  Factors  Affecting  the  Quality  of  Canned  Grapefruit  Juice.  By 
,   J.  L.  Heid  and  W,  C.  Scott.  L1C-52.     (Processed.)  1939. 

The  Candying  of  Citrus  Fruit  Peels,  Melons,  and  Similar  Products.  HC-60. 
(Processed.)  1939. 

Gases  in  the  Commercial  Handling  of  Citrus  Juices.    By  G.  H.  Pulley  and  H.  W» 

vonLoesecke,     Indus,  and  Srigiri.  Chem.  3l(l0) :1275-1278.  1939. 

Physical  Characteristics  of  Florida  Orange  Oil  Produced  during  1937-38  Season. 
By  E.  W.  vonLoesecke  and  G.  N.  Pulley.  Fruit  Prod.  Jour,  and  Amer.  Vinegar 
Indus.  18(5)  .-228-230,  249-251.  1939. 

Preparation  of  Rhamnose  from  Haringin.  By  G.  N.  Pulley  and  H.  W,  vonLoesecke. 
Amer.  Chem.  Soc.  Jour.  61:175-176.  1939. 

Texas  Fruit  and  Vegetable  Juice  Products.  By  J.  L.  Heid.  Canner  88(25) :16- 
17;   (26):16,  177  and  28.  1939. 

1940 

The  Utilization  of  Fruits  and  Vegetables  in  the  Rio  Grande  Valley.  By  J.  L. 
Heid.  ACS- 30.  (Processed.)  1930.  (Contains  information  on  citrus  prod- 
ucts and  citrus  waste  disposal.) 

Drying  Method  Changes  Composition  of  Grapefruit  By-product.  By  G.  H.  Pulley 
and  H.  W.  vonLoesecke.    Food  Indus.  12(6)t62-63,  100-101.  1940. 
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Possibilities  of  Preparing  Lactic  Acid  from  Grapefruit  Juice.     By  A.  J.  Nolte 
and  H.  Y.r.  vonLoesecke.    Fruit 'Prod.  Jour,  and  Amer.  Vinegar  Indus. 
19(7) : 204-205,  216-217,  220.  1940. 

Types  of  Organisms  Surviving  in  Commercially  Pasteurized  Citrus  Juices  in 

Florida.    By  A.  J.  Nolte  and  H.  W.  vonLoesecke.    Food  Res.  5(l):73-81.  1940. 

Determination  of  Air  in  Citrus  Juices.     By  H.  J.  Loeffler.     Indus,  and  Engin. 
Chen*. «  Analyt.  Ed.  12:533-554.  1940. 

Manufacture  and  Physical  Properties  of  Grapefruit  Seed  Oil.    By  A.  J.  Nolte 
and  R.  W.  vonLoesecke.     Indus,  and  Engin.  Chem.  32:1244-1246,  1940. 

Chemical  and  Physical  Characteristics  of  the  Petroleum  Ether  Soluble  Material 
of  Fresh  and  Canned  Florida  Valencia  Orange  Juice.     By  A.  J.  Nolte  and  H.  W. 
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